
Priced per 50  

$75 Smoked Salmon Pinwheels w/ radish 
 & lemon cream cheese 

$120 Procuitto & Spinach Wrapped  
 Scallops 

$45 Lemon-Herb Goat’s Cheese in Endive 
 Leaf w/ toasted almonds 

$60 Warm Brie and Cranberries on         
 Heidelberg Wheat Toast 

Mkt Oysters on the Half Shell w/ Lemon 
 & Tabasco  

$75 Grilled Pears and Stilton on      
 Heidelberg Raisin Bread 

$80 Pork Tenderloin w/ Apricot Ginger      
 Marmelade & Asiago Cheese 

$75 Puffs filled with Boursin 

$75 Puffs filled with Smoked Chicken 

$75 Puffs filled with Spinach &        
 Artichoke Cream 

$90 Homemade Pate & Black-current 
 jam on Heidelberg Wheat Bread 

$45 Assorted Mini-Cookies  

$55 Raspberry & Lemon Tarlettes  

$60 Stuffed Mushroom Caps 

$75 Scallop Civiche w/ tropical fruit 
 salsa in Endive “cup” 

$120 Baby Lamb Chops – Marinated & 
 Grilled w/ black olive tapenade 

$80 Mini “BLT”- Cherry Tomato 
 stuffed with Arugula & Smoked 
 Bacon Cream Cheese 

$45 Devilled Quail Eggs 

$100 Seasonal Soup in Espresso Cups 

$100 Sashimi Tuna on Rice Cracker w/    
 wasabi cream 

$60 Shrimp Cocktail 

$45 Caramelized Onion & Feta Tartlet 

$120 Grilled Beef Hanger Steak on 
 Rye w/ Balsamic & Watercress  

$75 Smoked Salmon &  Cream Cheese 
 Mousse on Cucumber Rounds 

$75 Crab Salad in Cucumber Cups 

2018 GENESEE STREET UTICA, NY 13502 

315-732-6215 (OFFICE/FAX) 
CATERING@HEIDELBERGCATERING.COM 

HORS D’OUVRES 

 THREE THINGS ARE NEEDED 

FOR A GOOD LIFE, GOOD 

FRIENDS, GOOD FOOD & 
GOOD SONG 

-JASON ZEBEHAZY 

 


